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重薯菜（triple cooked chips）和白朱古力配魚子醬（white chocolate 
with caviar）等。近期，這位創意非凡的廚藝天才造訪香港，並對











               The thing about Asian food is the 
attention to detail,” Heston Blumenthal begins,. “I am 
a huge fan of the diversity, from the spice of Thai food, 
the flavour of Cantonese, right through to the 
boldness of curry dishes – it’s the full spectrum.”
Blumenthal’s recently opened new restaurant at 
London’s Heathrow Airport is part of his attempt to 
build a wider and global public. His efforts have seen 
him create menus for a chain of roadside cafes and his 
first three restaurants were all built in former pubs, 
that traditional staple of the British middle class. 
“Global recognition requires global accessibility,” he 
says as he intimates that his next goal is to bring his 
brand of gastronomic chemistry to Asia. In short, for 
Blumenthal, it’s no use enthusing and inspiring people 
ALONG WITH FERRAN ADRIA, BRITISH CHEF 
HESTON BLUMENTHAL IS THE FOREMOST 
PROPONENT OF A SCIENTIFIC APPROACH 
TO COOKING THAT HAS WON HIM GLOBAL 
ACCLAIM FOR SIGNATURE DISHES LIKE TRIPLE 
COOKED CHIPS AND WHITE CHOCOLATE WITH 
CAVIAR. HE RECENTLY VISITED HONG KONG 
WHERE HE DISCOVERED THAT THE CITY’S 
LOCAL CUISINE HAS MUCH TO BE ADMIRED. 
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through the global media if they cannot sample, 
first-hand, the way the product tastes.
Of course, operating across the full spectrum of 
taste, smell, touch, sight and hearing is at the heart of 
Blumenthal’s cuisine. His art means he seeks to 
engage every one of the five senses in his food and he 
has taken this approach to great lengths, 
experimenting with techniques that enhance crunch 
and give food a louder and more melodious “snap” 
when bitten or cut.
To look at the shimmering modernity of 
Blumenthal’s restaurants in London one might think 
he was born with a Michelin star hovering over his 
nativity. But the pristine shine and sparkle masks years 
of toil in science labs and kitchens. “That’s no different 
to any good restaurant or kitchen,” he chips back, 
when we make the observation. “It is all about what 
goes on behind the scenes, and ensuring the delivery 
of that dish conceals all of the blood, sweat and toil 
that goes on in the background.”
Beyond the confines of the English capital, Heston’s 
delivery is most certainly global. “I think, for any chef, 
it has to be these days. Our palates are so refined, and 
crying out for more stimulation. And that’s why I love 
travelling. I visited Hong Kong last year. And I love it 
there. It's very special.
“A friend took us all to a Chinese restaurant that a 
friend of his in Hong Kong owns, and we had some 













































在這過程中，如H a r o l d  M c G e e 撰寫的《食物與廚藝：廚房裡very white and fluffy, and with braised pork belly, 
braised Cantonese duck, and little bits accompanying 
such as cucumber strips. It was incredible.
“It’s something I’d love to recreate, and really it’s 
about the small details. So with that Cantonese duck, 
it’s about the skin being lacquered and glazed to 
ensure the flesh has more moisture in it... really 
simple, but really good.”
Simplicity isn’t a charge that can esaily be levelled 
at Heston. The chef is obsessed with detail and 
sensation, admitting he does, at times, drive himself 
mad in pursuit of perfection, as well as those around 
him. And that makes him an intriguing subject to 
aspire to, although he advises imitators to go about it 
the right way. 
“It’s great that young chefs are really now exploring 
new ways of thinking – this is the generation of the 
pioneer. But no matter how great the science behind 
food, you simply cannot advance to any level without 
an appreciation of the basics of classical French 
cooking. A lot of young chefs ignore that, but 
understanding and questioning the building blocks is 
a vital process. So, knowing how to bone a chicken off 
both fillets, or how to make a velouté sauce, or a 
hollandaise sauce, all the kind of stuff is essential. 
Then when you’ve done that, question it – ask why we 
do what we do as much as possible.”
Blumenthal has good reason to make this claim. 
He began his own career as an apprentice at Le 
Manoir, one of Britain’s most renowned restaurants, 
but resigned after a week. He then worked at odd 
jobs by day, and at night devoted himself to 
studying the classic French repertoire and then 
tearing all the recipes inside out with the help of 
radical culinary texts like On Food and Cooking: the 
Science and Lore of the Kitchen by Harold McGee. 
As Blumenthal continues to absorb and re-engineer 
classic techniques he has increasingly turned his 
gaze to Asia.
“I’ve taken so many aspects of Asian cuisine into 
what I do, but it’s all through gradual education. 
“With that Cantonese duck, it’s about 
the skin being lacquered and glazed to 
ensure the flesh has more moisture in 
it... really simple, but really good”
Oak moss and truffle toast, quail jelly, langoustine 
cream & foie gras parfait, Blumenthal’s homage 
to Alain Chapel
Heston Blumenthal in the kitchen
The Fat Duck Cookbook by Heston Blumenthal 
displaying various Blumenthalian visual 
metaphors: a maze, blindfolds, a child and a 
man, juggling fish.
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Some of my favourite techniques involve those used 
with Cantonese duck and chicken, where you 
quick-steam the skin. That opens the pores, and then 
you dry it, so when it’s roasted you render the fat from 
the pores and end up with a really crispy skin.
“And with Japanese food it’s just the aesthetics. It 
goes way beyond just sushi, which in itself is quite a 
broad term. It’s about respect – think of Kaiseki, the 
noble art of Japanese cooking from Kyoto, and there 
you have the 10-course tasting menu, with dishes 
telling stories. That’s what I’ve tried to emulate.”
It seems there are no holds barred for Heston, even 
when it comes to the old adage of Asian food that 
says ‘eat anything with four legs except tables’. “I do 
like that phrase,” he smiles, “but I’ve got to put my 
own spin on it, like everything else I do. On the face 
of it, I would agree, yes, but I would also add tables to 
the list! I’d never rule out the possibility of tucking 
into a table!”
And one would never put any innovation beyond 
Blumenthal. Give him the right ingredients and one 
can easily imagine him having his cake and eating the 
tea table on which it was served.   
 “Some of my favourite techniques involve those used with 
Cantonese duck and chicken, where you quick-steam the skin”
Savory Porridge - Frog’s Legs, Smoked Beetroot, 
Garlic, Parsley and Fennel
Blumenthal’s beer-battered Fish And Chips
Heston Blumenthal 
Black Foot Pork Collar
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